
The invention relates to a novel process for isolating 
milk proteins from milk or from whey; its subject is 
5 also a milk protein fraction obtained by this process 
and its use for the preparation of pharmaceutical or 
food compositions. 
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= (54) Title: MILK PROTEIN ISOLATE AND METHOD FOR PREPARING SAME 

^= (54) litre : ISOLAT DE PROTEINES DE LAIT ET PROCEDE POUR SA PREPARATION 

= (57) Abstr act: The invention concerns a method for isolat- 

ing miJk proteins from milk or from whey comprising steps 
which consist in passing the milk or whey over a cation-ex- 
changing resin, eluting the fraction retained by an aqueous 
salted solution and desalting and sterilizing the eluate. The 
invention also concerns a milk protein fraction obtained by 
said method and its use for preparing pharmaceutical and 
food compositions. 

(57) Abrege : L* invention concerne un nouveau procSde* 
d'isolement de prolines de lait a partir de lait ou d'un 
lac to serum comportant les Stapes de passage du lait ou 
lactoserum sur un r€sine echangeuse de cations, £luage 
de la fraction retenue par une solution aqueuse salSe et 
dessalage et sterilisation de Teluat. Elle a Sgalement pour 
objet une fraction protSique laitiere obtenue par ce procexie' 
et son utilisation pour la preparation de compositions 
pharmaceutiques ou alimentaires. 
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